[image: ]
Hotels & Resorts - Food and Beverage Director
Company Name: [INSERT COMPANY NAME HERE]
Department: Food and Beverage
Reports to: Director of Operations
Location: [INSERT LOCATION HERE]
1. Position Summary
The Food and Beverage Director runs every place the hotel sells food and drink: restaurants, bars, in-room dining, pool service and banquets. You'll own the department's P&L, set menus and prices with the Executive Chef, control food, beverage and labor costs, keep health and liquor licenses in good standing, and deliver every banquet event order (BEO) as sold.
2. Essential Duties and Responsibilities
1. Set the budget and run the P&L for each outlet, in-room dining and banquets.
1. Approve menus and prices with the Executive Chef, using cost and sales data.
1. Control food and beverage costs through ordering, receiving, inventory counts and waste tracking.
1. Keep health permits and liquor licenses current, and hold staff to responsible alcohol service rules.
1. Hire and lead the Executive Chef, Banquet Manager, restaurant servers and bartenders, and approve labor to the forecast.
1. Run the weekly BEO meeting with sales, banquets, kitchen and engineering.
3. Key Tasks / Daily Activities
1. Review yesterday's covers, sales, check averages and labor by outlet.
1. Walk the kitchen, outlets and banquet space before each meal period.
1. Check the day's BEOs and in-room dining volume against staffing.
1. Approve orders and look into cost spikes or waste.
1. Talk with guests in the restaurant and at events.
4. Key Performance Indicators (KPIs)
1. Food cost against budget: [your target].
1. Beverage cost against budget: [your target].
1. Food and beverage labor cost against budget: [your target].
1. Food and beverage profit against budget: [your target].
1. Health inspection results: [your target].
5. Required Qualifications and Skills
1. [5+] years in food and beverage management, with [2+] years at a hotel or resort that does banquets.
1. Has run a P&L and controlled food, beverage and labor costs against a budget.
1. ServSafe Manager or another certified food protection manager credential accepted in your state.
1. Responsible alcohol service training, such as TIPS or ServSafe Alcohol, where your state requires it.
1. Knows the health code and liquor laws for your state and county.
6. Preferred Experience
1. Resort experience with several outlets, pool service and weddings.
1. Certified Food and Beverage Executive (CFBE).
1. Culinary training or kitchen experience.
1. Experience with [your point-of-sale and inventory systems].
7. Physical Requirements
1. Stand and walk for long periods in kitchens, outlets and banquet rooms.
1. Help during service by carrying trays, moving tables and lifting cases up to [40] pounds.
1. With or without reasonable accommodation.
8. Work Environment and Schedule
1. Schedule follows the business: early breakfasts, late banquets, weekends and holidays.
1. Works in hot kitchens with open flames and wet floors, as well as in dining rooms.
1. Part of the manager-on-duty rotation.
9. Compensation and Benefits
1. Pay: [range and hourly or salary basis].
1. Additional pay: [overtime, bonus or incentive terms, or none].
1. Benefits: [health, dental, vision, retirement, paid time off, and when they start].
10. Company Culture and Overview
1. [Two or three sentences on what your company does, the area you serve, and the support a new food and beverage director gets in the first 90 days.]
11. How to Apply
[Apply link or email]. Our process: [phone interview, in-person interview, and next steps]. Contact [hiring contact] if you need an accommodation during the application process.
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